
(V) vegetarian, (VG) vegan, (VGO) vegan option, (GF) gluten free, (GFO) gluten free option (DF) dairy free. 
Please note, a surcharge of 15% applies on Sundays and public holidays.

Good, honest food

House-marinated warm Mount Zero olives (VG, GF) 9

Three Mills sourdough with balsamic and olive oil (GFO) 12

Moonlight Flat oyster with pineapple and jalapeño mignonette (DF, GF) each

half doz

6
30

Crispy cauliflower with kimchi mayo (VG, GF) 15

Beetroot and pomelo tartare with horseradish cream (V) 18

Vannella burrata with preserved tomatoes, pickled lemon and strawberry with basil oil (V, GF) 21

Sliced mortadella with caperberries, pepper drops, endive and pistachio (DF) 21

La Narval sardines with hazelnut gremolata, lime and wild sorrel, served with sourdough (GFO) 23

Tempura eggplant with sesame miso and spicy pimento emulsion (V) 26

Tuna with avocado wasabi crème, grapefruit, nori cracker and yuzu dressing (DFO, GF) 28

Midnight Wagyu burger with house-made beetroot relish, brie, garlic aioli, cucumber pickle and fries 28

Porchetta with celeriac purée, green chard and jus 28

Butternut pumpkin with black rice and curry sauce  (VG, GF) 24

Squid ink pasta with tiger prawns, cherry tomatoes and bottarga 28

Jerk-spiced chargrilled barramundi with spinach purée and seasonal herbs (GF,DF) 35

Confit duck leg with beetroot purée, caponata and juniper berry jus (GF, DF) 35

Beef cheek with truffle mash, Brussels sprout, fried garlic and red wine jus (GF) 32

Chargrilled steak with carrot and cumin purée and jus (GF) 200g wagyu rump

500g ribeye

38 
63

Sides
Winter salad with citrus vinaigrette (VG, GF) 12

Roasted green beans with furikake (VG, GF) 12

Truffle mash with crispy potato skins (GF) 15

Skinny fries with chipotle aioli and green salt (V) 11

Connect with us 
@braddonmerchant | braddonmerchant.com.au



Rosé

2022 Mada Nebbiolo Rosé Canberra District, NSW 82

2024 Turkey Flat Rosé Barossa Valley, SA 80

2020 Chateau Désclans Whispering Angel Rosé Provence, FRA 120

2021 Domaine Ray Jane Rosé, Mouverdre, Grenache, 
Cinsault

Bandol, FRA 128

Red

2017 Domaine Anthony Thevenet Vielles Vignes Chenas Beaujolais, FRA 165

2021 White Gate Wine Co. Old Vine Grenache Barossa, SA 85

2021 Yalumba Vine Vale Grenache Barossa, SA 85

2021 Dicey Pinot Noir Bannockburn, NZ 105

2022 Berthier ‘L’Instant’ Pinot Noir Vin de France, FRA 85

2021 Le Rangnaie II Troncone Sangiovese Tuscany, ITA 105

2020 La Colombière ‘Vinum’ Negrette Fronton, FRA 98

2021 Nick O’Leary ‘Seven Gates’ Tempranillo Canberra District, NSW 85

2015 Valenciso Reserva Rioja, ESP 137

2014 Massolino Barolo Piedmont, ITA 181

2022 Clonakilla O’Riada Shiraz Canberra District, NSW 90

2014 Shaw + Smith Shiraz Adelaide Hills, SA 170

2014 Clonakilla Shiraz, Viognier Canberra District, NSW 250

2014 Georges Vernay ‘Maison Rouge’ Syrah Côte-Rôtie, FRA 373

2016 Jean-Luc Jamet, ‘Les Terrasses’ Syrah Côte-Rôtie, FRA 323

2021 Spinifex ‘Indigene’ Mataro, Shiraz Barossa Valley, SA 142

2018 Ridge ‘Guadagni’ Zinfandel, Petit Syrah Sonoma County, USA 145

2018 Domaine Olga Raffault ‘Les Barnabé’ Cabernet Franc Loire Valley, FRA 118

2021 Cullen Cabernet Sauvignon Merlot Margaret River, WA 117

2021 Pulenta Estate Malbec Mendoza, ARG 85

2018 Angels and Cowboys ‘Proprietary Red’ Zinfandel, 
Petite Syrah, Syrah, Grenache, Carignan, Merlot

Sonoma County, USA 145

2020 Domaine Labranche Laffont, ‘No S2’ Tannat Madiran, FRA 115

2021 Cullen ‘Diana Madeline’ Cabernet Sauvignon, Merlot, 
Cabernet Franc, Malbec

Margaret River, WA 375

Red

2019 Chateau Lestage-Darquier Grand Poujeaux Moulis en Medoc, FRA 145

2015 Château Prieure-Lichine 4th Growth, Cabernet 
Blend

Margaux, FRA 250

2014 Chateau Barrail du Blanc Grand Cru St. Emilion, FRA 193



Signature Cocktails

Violette Affair 

Hendricks Gin, Violette Liqueur, Lychee & Citric Sugar 

21

Peach Me

El Jimador Blanco, Vida Mezcal, Peach & Thyme Syrup, Lime Juice & Saline

23

Dragonstone 2.0

Underground Gin, Amaretto Disaronno, Dragonstone Purée & Bubble 

22

Spice Runner 

Sailor Jerry, Fireball, Apple Juice, Lime Juice & Ginger Syrup

21

When In Rio  

Tea Infused Cachaca, Cointreau, Lime Juice, Orange Marmalade, Saline  

22

Tap Beers

Bentspoke Braddon Ale 8 11 13

Bentspoke Crankshaft 9 12 14

4 Pines Japanese Lager 9 11 14

Brookvale Union Ginger Beer 10 13 15

Capital Brewing Co. Coast Ale 8 11 13

Seasonal Beer (ask our team what’s on tap) 9 12 14

Beers, in tins

Heaps Normal ‘Quiet XPA’ 335mL <0.5% Canberra, ACT 9

Four Pines Pacific Ale 375mL 3.5% Sydney, NSW 10

Better Beer Zero Carb Lager 355mL 4.2% Griffith, NSW 11

Two Bays Gluten Free Pale Ale 375mL 4.6% Mornington, VIC 12

Young Henrys Cloudy Cider 375mL 4.6% Newtown, NSW 11

Wine by the Glass

Sparkling

2022 Borgo Molino Asolo Prosecco Millesimato Veneto, ITA 15 72

NV Josef Chromy Cuvee Relbia, TAS 16 75

NV Taittinger Brut Reserve Champagne, FRA 25 145

White

2023 Stadt Krems Gurner Veltner Niederosterreich, AT 15 72

2024 Isable Estate Sauvignon Blanc Marlborough, NZ 15 70

2022 Gigi by Bandini Pinot Grigio Veneto, ITA 16 75

2022 Yarrawood Tall Tails Chardonnay Yarra Valley, VIC  15 72

Red

2023 Fringe Société Pinot Noir Southwest, FRA 15 68

2022 Su Soi Cannonau (Grenache) Di Sardegna DOC Sardinia, ITA 16 72

2023 Clonakilla Hilltops Shiraz Canberra District, NSW 16 72

2023 Deepwoods Estate Cabernet Merlot Margaret River, WA 15 72

2022 Peter Lehmann Hill & Valley Tempranillo Barossa Valley, SA  15 68

Rosé

2023 Nick O’Leary Rosé Canberra District, NSW 14 65

2023 Maison Saint Aix Rose Provence, FRA 14 68

Wine by the Bottle

Sparkling

2018 Castagna ‘Sparkling Allegro’ Méthode Ancestrale Beechworth, VIC 92

2016 Chandon Vintage Brut Strathbogie and King 
Valley, VIC

155

NV Pierre Paillard ‘Les Parcelles’ Bouzy Champagne, FRA 210

2015 Umbra Method Ancestral Blanc de Blancs South Gippsland, VIC 128

NV Frerejean Frères Blanc de Blancs 1er Cru Champagne, FRA 223

NV Comtes de Dampierre Grande Cuvée Brut 1er Cru 
Vertus

Champagne, FRA 142

2015 Moet & Chandon Grand Vintage Champagne, FRA 410

2012 Frerejean Frères 1er Cru Rose Champagne, FRA 223

White

2020 Benjamin Darnault Picpoul de Pinet Languedoc-Roussillon, FRA 71

2022 Nals Margeid ‘Berg’ Pinot Bianco Nalles, ITA 85

2023 Greywacke Sauvignon Blanc Marlborough, NZ 85

2024 Helm ‘Half-Dry’ Riesling Canberra District, NSW 84

2019 Domaine Paul Blanck Riesling Alsace, FR 68

2018 Castagna Chenin Blanc Beechworth, VIC 98

2023 Nick O’Leary Riesling Canberra District, NSW 72

2021 Santiago Ruiz ‘Rosa Ruiz’ Rias Baixas, ESP 79

2021 Cullen ‘Amber’ Sauvignon Blanc Margaret River, WA 98

2020 Yeringberg Viongier Yarra Valley, VIC 95

2019 Domaine Aurelien Chatagnier, Roussane, Marssane St Joseph, FRA 185

2018 Weingut Dorli Muhr ‘Carnuntum’ Grüner Veltliner, 
Riesling

Prellenkirchen, AUT 85

2015 Shaw + Smith ‘M3’ Chardonnay Adelaide Hills, SA 145

2018 Domaine de Montbourgeau, L’Etoile Vin Blanc Jura FRA 145

2018 Caledonia Australis Chardonnay Gippsland, VIC 95

2020 Mount Mary Chardonnay Yarra Valley, VIC 275

2013 Château de Meursault Meursault- Charmes 1er Cru Burgundy, FRA 253

Non-Alcoholic

Ginger beer 6

Coca-Cola, Sprite, Coke Zero, Diet Coke 5

Fruit juice 6

Sparkling water 5pp

Altina ‘La Vie en Rose’ non-alc wine, 250mL 10

Altina ‘Sangria’ non-alc wine, 250mL 10

Tea and coffee available. Ask your server for varieties.

Signature Mocktails

Lime Light

Lyer’s Amaretto, Apple Juice, Lime Juice & Ginger Beer

15

London Calling

Lyer’s London Dry, Cranberry Juice, Honey Syrup, Lemon Juice & Soda

14

Chinotto, please

Four Pillar Shiraz Bandwagon, Lemon Juice & Chinotto 

15


